WELCOME 




Ulll li, vp" Win- mil re-.olve in i-.ll well- 
Wfelcome lo o new year of fresh, hoi (ram the oven and bubbling with promise. Here 
in iIil dtepei.1 « mill. 111 if e ml 'i.i, mi', mii ml- .'I I'll I- l.n in ik- ,i'iiiti'ii I, ii 'i:i- . .lilvn well ... Ill lie 
twist (we canl resisll ['here's never ;i hail nine in whip up a poi ol , hili. and if you/re bck- 

(or even if you do), allow us io recommend a few of ours. "Chili Challenge" (page 22) ladles 

veggie variation. 

II you live anywhere near ilu- i-:'t,i hi. I. IK- -•w.-i -■ nil. p-- pii'''.iNi make your menu from 
lime Lo lime. Meals in Mnioni. . p.iei -II ' r.".ii',l.- up .i h.millul nl uupes kMLuniie. tins mosi 
versatile of mollusks Ur suge.e..t the >pm.ie]i s.il.nl Willi I'.in- Seared Scallops and Cider 
Dressing. Extraordinarily doliuous" You htl 1. omiorl food? Why not? 

'm' iloulit ill.. I ii in 1 1 m on kl iii-i-i i' ii .- vil li- -i ;\ II. 'ih. ■. r - :-'.■ ol toil ki.'d linl 

only in ihc moil refined sense ol i hi- wool, ol ioiu-e sin,,- Julia i hi Id firsl splashed lhal 

our lood-loling heans. "from ihc Smile lo the Pan'' ipagc 101 makes ihe argument for new 

Long, dark winter day- got iou iloun? A link ihoiolalc got- a long way. Your cakes and 
your cookies are perfeeiK acivpialik- i chides lot ,i lis. hut ihctc jir ihose of us who prefer 
noi lo dilute our chocolate ' I'uic I lioeol.ile ' ipjgc JH'i I, loi us. wilh recipes for. among 
olher things, Deep Hark or Mo, ha Milk ( h.vol.ite I'm files Any questions? 

expand our culinary horizons, and we resolve lo bring you along 




Prvsidcni & CEO 



FRESH FORUM 



Mi laniili realli enjoyed 1 hi' 1 iartii and 
[hvme Hcusi I in.-! null Tun 111* ifivdi 
.^[ember/October 2008). I do have a 
lew iummcnli about ihe recipe. Flrsl. the 

IfU pi i..l|lld I h - 1 (Wn ^iiu pauiue-.. .iiilL 
while my husband and I love them. Our 
daughter ran so much. So 1 substituted 



piieey. The llannaliiij hiiuTici very help- 
lulk -aiece-a'd ru all.'rnative cul lor ihe 

lor ihe great recipe and For I he expert 
ad\ice from your Men dcpaiituctil! 



Ha K10UU1, '.'ami 

Ed.: lliaid--J,'t i.iiu l llo: l.iz. MV'rv always 
liilfi'i !,' lava iiy.-.l. ^' r. . T'e ■. iJ'....'""i^ .ia,i' 
iri-'n- i/uifled v.'ltt inili.li milked "I'll |ni van. 
ft-meiiifvi. iJinneJi. flan iilieinaie tnls . ■/ meal 
ni.it ..ill )..t iliJIratil ,,','laae una-. UVa mil: 
inc. la iiiir /nin/iers, u.sl; lli.-|ii In ia atameiiii Lta 
appropriate carting lime. 



You've done il again! Wnal i creative 
10 use up those loo-ahundani veggies 
pickles. Easy, beautiful, inexpensive p 
(ptak Sc-plcmber/Octobcr 2 DOS). The 
& Spicy variety made great hostess gil 
The Pear-Cranberry Mos 
and ivjs ii^iae^kd aa ;l:e la ada: di 
Thank you [or once again for making 



big hit 



the men in my hie a.dc lor ond-! I . ■ i ■ I ■- 

We'd Love to Hear from You! 

suggestions, and culinary musings to 
magazine, P.O. Bo. 1000. Portland. ME 




RECIPE INDEX 



"Thank you for once again 
making salads and vegetables 
taste so good even the men 
in my life ask for seconds!" 

had loadd a few strips ofbacon to the 

III | 'I lea ■ ■ | - 1 1" e I ilk- I'.iL:- L 1I|'L.'.I.L leeipe 



®® Scallop Chowder with 



Wine Jelly t/n-sh July/August 200(1). I made 
the jelly recently and it is just runny, and I 
Inllimed ihe daemon, ejecn hi lathy [Twyer. 

IDABELLE MILLS 



Ed.; Wo'ie m'i.v ii'u f:a.l,li,n')iTy,k null ill, 
fieJ Wine jelly. Jelly/fum mutiny, mil he tricky, 
and si in i, -ii a i e>. in spre a;. 'at Ivsi I'tfons. n 
nisi Jaa.ai t ,ei. Kiaim iellv Mill l.nii'.saiiaJ. 
and tun be used. Rather than a ip read fur 

glace. Can l.in uic II In ,l>liCri In. 1,'ln. ttiul:r a 
ann a l-a siihn.in ai piti.-. or net: u< a svrtip 
(a r (inn allies. Jl'i cs|veiaNi nice Willi piNidkil 
(vuis. aa.li.iti una i aaa.il jvueln's into a 
supfiislicaJcd dessert. 



®® Vegetarian Three-Bean Chipolle 

ffl SWEETS 

Apple Walnut Pie " 
O Chocolate-walnut Soda Bread 
(*) Deep Dark Chocolate TrulflES 
® Hot Furjge Candy Shop Brownie 
® Lemon Semolina Shortbread 
8 Mocha Milk Chocolate Trollies 



®0rar 
®Tripl 
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[SEASONAL SURVIVAL TIPS] 




FOOD FOR THOUGHT 




[TECHNIQUE: CHOCOLATE DIPPING] 




ASK THE EXPERT 



Better than Takeout 

Laurie Williamson helps busy customers puli together great meals 




FOOD LOVERS' FAVORITES 




Oookjn^, ►vi-f+i Kick 



Place cucumber, k 



S, pi'ppiN- sHcCS. 



«nli rmk.. 



e Set even-thing up on p 
table or countcrlop. 
2. Pour each dressing fnio a bowl wtth 

or gravy boat Include sail and pepper 

shaken. 



e.nbou 



a: Add m 



iiep3. 



reduce J in si:e. have rele.i-.ed I heir juices, 
.ma .uc |u-i -Lining ili L.'K't. .ilioin 7 mm- 
ulcs. Add spinach an J conk unlil willed. 

3. Add balsamic vinegar. marjoram, and 
orcgano io pan Si ir, then add diced lo- 

in.iii'c-. i .Hi' - in..-. .Liid -..ill linuc u 1 

simmer, and then reduce heat id Inw. cover, 
iveiyt 



ook for t 



lo i m 



iv he prepared in advance and stored in 



FLEXIBLE LASAGNA 



liinilii'.. |H |-]YI. -I i: '.M ill 1 1 .ii'.lli-. 

combined. 

baking dish with 1 cup sauce and place 



PS Inspirations Baby Spina 



Mow do ymi like vi'in lasagnaf Classic 

meal? This lasagna is. flexible IO III all [asles 
in. I pari, ill:. i p.il.nc- V:il- Ji^h can hi - 
.issemhleii .: d.o in ad i aim .mil iioi'pcil in 

-o h i. ercii li'i .i p.iii' V'U i.iii alsm inok 
I lie llien cuol. relrnler.ile. and re- 

peal ii the (by of the pony in a 350 o F own 
lor 25 to 30 minutes. May be fro:en. 

Note: I)' you've lit c rush, web cups tfytm 
JuiiPitle (ulieJ inuiiiruiu mini L mtfVdJiif lii'iuc- 
nuijr iaci. i- (".'lid riii 1 mi.ii .n njeiiiMei us 

irhli li. T. lJ. Lin., 1 r 1 ,|J llll villi .■ ,' ih, I., I 



• Prepare Lhe ricotta cheese nillng. 
■ Layer lhe pasia, cheeses, and sauce 
kakin,; Ji-i: 



medium heal. Add 01 
cook for 4 lo 5 minutes, until vegetables 
|ust slort to soften. Add garlic, stir, and 
cook unlil haeraril ahoul W seconds. 
2. Choose oplional additions you'd like Lo 
include, ami lolloiv iiislruelioiis below, or 
proceed lo step 1 loi . Ia.su- ihci'sc-and- 



Meat Lasaqna: Add eroiind hi-, I. 

aboul 7 mlnules. Break up meal imo small 
pieces as it cooks When meal is cooked 
through, carefully lip skillei. pour excess oi 
From pan, and discard Proceed loslep 3. 

releasing iheir juices, and Jusl si. 



it 7 m 



Hep 3. 




BEST WINES FOR COOKING 



itock plenly ol value wines 



iichcn en 
land for 



■king, h 



us shelt-siable th 
use il in soups to enhance the broth 
I give it depth. There ore several options 
en it comes In keeping wine readily 
liable. Look lor single-serve -picnic" 
lies or lull bttfa thai will he used lor 
■ recipe wiihoul any leftovers. Bosed 

id. Once opened, ihe wine is guod lor 
r wicks The packaging ha£ l ill lapses 



ilselfasthewi 
m gelling ql lhe wine sn il 



slays [resh. If 
I holtle, serve the wine 
you 



QUICKER COO AU VIN 



.mi each mcIl. Ii.ni^l-.i eluci-cn I" .. :e.itc 
3. Reduce he .11 tn medium and .ldd haenn 
When siizling. add onion, garlic, mush- 
rooms, and carrois Stir, then jdd thyme, 
ureg.uio. bac leal, pepper, .nid -nil dnik 

S lo 10 minutes. 

chicken nun vcgelablcs. Increase heal In 

chicken ,»i'i allci -Miillimc- Clock urllll 
sauce i- shghlly lluckencd and carrots are 
tender, about 5 more minutes. 
5. Piv:dc chicken and vcgilaNcs .iniuue, 
IfMir plait- Uimish uilh parsley, il using 



Clams in Sherry Saute, 



,iiu -Ilea i uh lie il ■.lt-.iuo.-o1 lieel liouiiciu- 
gnon and Coq au Vin. Port makes [or a 

and -liallnl -.nit is a i.inlcmporary dish 
liln-hcj -a n h .1 111' i'Il d |ii.|r imiil- 

rcducliuii Acidity i>also a key component 
of wine. In cooking, acids brighten and 



ztthelai 



lul and hcallhltil ir, 



of a dish, 
nay Poached Cud. a 



and boneless chicken thighs. 





Four winning ways with this 
hearty American favorite 



"Chili powder makes you crazy." Astheonlypraon 

photographs by leo gong ever to ™ both the National and Wcirld Chili Cookolfs, Jon DeFrates 

knows i his 1 1 riband, file. um. Iitiued ti'in|Viu ili.n , Iui .ilI, ri:r. 

1 chili cookoH- .hh'ss Amenta niLikts musl prutts- 

Chili took?. JiiliJi.-.iJ... lake lliL'ir ilisIs iL'ruiu^ly I nim lilt >[:irl- 
ing words — "Chili Cooks! Lighl Your Fires!" — io [he finished sim- 
mering pois. tontesuin- tlinp. -l.i-i'ii. .n:J ptiietl. Wilh lop honors 
in milIi t.itL'corie!. as{ lull ton [.irnc and I .lull Verde .11 rj.ikt. brow- 

Moderately hot or four alarm? Pork. beef, or meatless? And should 
ill, lilt .11 , ln>]ijvi! tulvd. .■: ".Li kl' \1 h.ir's ill,- optimum nut ,■! 
herbs and spices' All chilihejds have their own definitive opinions. 

I lit ,111^111 l>I tlnti ^in-* up allin'r-l .1^ mutb dthaic as die t lull 
cookolfs themselves Chili peppers were used in the cuisines of 
aneienl China. India. Italy, and the Caribbean, but the Aitecs mixed 
mcai, beans, and chilie? I ,in.ir> Wanders craned meal stews using 



by Use Stern 

photographs by Mark Ferri 




Learn to be a chocolatier with our 
primer on creative confections 



Chocolate. The word alone can cause eyes to shine and proof that great things come in small packages. 

sity. the smooth, creamy balance of bitter and sweet, shelves, as a cacao bean, the seed found in the fruit 

ated with Valentine's Day, the holiday celebrating love? and grow within 20 degrees of the equator - South 

chocolate confections take the cake. Sure, cookies, journey from bean to bar, both in miles and labor; 

pies, ice cream, and cakes are all lovely venues for there's fermenting, roasting, and grinding involved, 

chocolate, but a truffle or piece of bark concenirates About 400 almond-size beans are needed for one 

chocolate into a bite-size experience of nirvana - pound of finished chocolate. 



FOR YOUR HEALTH 




Make It with Mustard 

Revisit this classic condiment and liven up your meals 



W 



MUSTARD-CRUSTED CHICKEN WINGS 



without IE mustard. Bui [his 
.il I -Ami i u .in l.i' im ih cne- u-.iv. tv.i\ kii k 
An ancient plant, grown Tor iis tang)', 

mustard is actually in the broccoli family. 
It was lirsl cultivated in India nearly 5.000 



Linlermentcd grape jUiCe. 

smoolh or grainy paste — originated 

smoother and less sour Nils recipe became 
kn.-.'ui its Eftu5tard. 

Americans no" use iin'n iiu.i-i.iil1 ill. hi 
any cnirnlry in I hi iyliHlI. and cnoks.on- 



spicy 



o[ flavorings Our Taste ol Inspitatl 
line offers a range of mustards, frat 
Wasabi to sweet Maine Maple. 

The flavor and chemistry of mustard 

than a sjire.lJ lor bread Mustards are usee 
as dips (see sidebar on page 3°0. [c. enrich 
sJlkcs. as 111 mil Lull!' Milsl.iul-l'i listed 
I hiekui Wiiij;,. in blend and season dre-s 

rn.islcd meals lliey're also a eie.il llavonn 
meridiem I lis pi ran Lin- Wa.jhi Mustard 
adds a kick to our Curried Vegetable Stev 
I'siiiR mustard is a flavorful nay In attach 
Ir. -.h l:...!b-. ^pi.-.s. iM br.ail .Tiimhs In 

I. nd (.land Pnrk Tindirtoin. and In keep 

is fat bet and cholesterol tree, making 
it a smart choice for a healthier Itleslyle. 




INSPIRATIONS 





SplendidScallops 

Versatile, elegant, and speedy, scallops can be a 
hurried cook's best friend ... and little secret. 

SCALLOPS may not be much to look at. bui 
they'll make you look like a star in the kitchen. 
Sweet, delicate, lush, and jusi a little hit fancy, 
scallops never fail to wow family and friends. So 
let them be impressed — there's no reason to spill 
the beans that scallops arc really a snap to prepare! 



BY ADAM FRIED ■ PHOTOGRAPHS BY HEATH ROBBIN5 



MEALS IN MINUTES 



.,11 la.lc mild. swccl. ,111 J Lunik null)- The 
large:.! [ \ pc — sea -.all. 'p- — ,ii.- loughh ilk 
-in- of gcnlly -qu.i-ln-Ll ui.H-hm.ili.'-.i- .Willi 

some ean.i i. ol . miiv'. and Kl an-e rii,-\ 

..II i.I.ii i.l K i.iic.,1 ihci ill. I' !..!' L - .1 sligl-.il' 
brmier iUn or 1 ban I hi- oilier types. Typi- 
cally, there are aboul 25 lo 30 sea scallops 
per pi mud. V-.i :i.ilk>ps ;iil- liarvcslCLl in ihc 



North At 



:ofTlhi:r 



.Lilly pan-scaring, as in In.- of our recipes 
her.'; Pan-Seared Seal kips with Warm Fen- 
nel Slaw, and Spinach Salad with Pan-Seared 
Scallops jiil! i kk-r l'iressing. V.i s.allop- 
.ii. h L1 i w Inn .i'i 'k.il nil i In mil -ide. lltc 
cemer should remain a bi, ri-.in-lLi. i-nl. high- 

cooked using liny nl llie -.line methods, bul 
il-.A i,- p.niii ii I n k glen 1 1 n' -i n -ii' i ne.. .1- 
in our Chinese-Style Scallop Omelei, and 
in soups like Scallop Chowder Willi While 



.il -null green grip,-, hnl more cylindrical 
There can lie anywhere from 50 to 100 bay 
-L.illops pel p.illulI. Like sea scallops, h.iy 
.,-.i!l.ip-Lir,- ako harvest!-, I I mm ill,- Adanlie. 



Man 



Its find; 



Qlicos are quile small, like pi 

lcrs, Irom Honda down to Central and '■oulh 
Amcru.t Ik,. ui-c t, ill. n- . lie -o line, i hey .an 
o.emvk easii-. .m.l I -e cmie rubbery 

No mailer which lypc of scallops you de- 
cide to m. Ill-p.-.l dl. rn ..ltelnJK kTole ion 
buy The)- should be evenly ivory-colored, 
firm, fresh, and Jry. Thai la.i cha rat [ensue — 
thy — is i in poll an i II ilie sl.i[Io]'s aie -iiinie. 
in a puddle of milky while liquid, il may he a 
sign [hal ihey're past their pnme in Ircsh- 
ncs- i'|- have been Irealed idi phosphates so 
they'll absorb w 



Unti 



refciT 



l.ingi apple iid.-r. -ally pro-camo woodsy 
ilv. in, . .in ,1 -.k-. -..all, ipM.n.in igacing 
mleipki, ■ 'I ll.i-.i'is I ■ 'i lb, best Icv.iiie. ,.il 

the n-ami dressing Recipe may be halved. 



and ihcyre a heller choice lor cooking. 



der. nieiv.isL- heal l.i high, an, I 
'.i-K ii'llil volume is J.-Lji.Lee.L In 
4 minutes. Add vinegar. V. up. 
anil '" Isp ol lb.:.- p.-pp.r. .in 1 1 
-i.nl pan In di-li ifuile ki nii" ,- limn heal 

3. Sprinkle scallops wiih remaining 'A 

[.-mined lb. pro-emlto I inn ils -kilkl. ad.l 
remaining I Tbsp oil to [hal skillet and heat 

.nld se.illnp-. Hal side Li.-.wn :.,lii iil'1 crowd 
pan — cook in two batches if necessary 
.ilUiiii; jii l-mi.i 1 Isp ohve oil lor seei'iid 
bakhl Look wnliom ilisinr hint -e.ilkips. 
.ilI|lis1iiic. he.ll .is ne,ess.iiy to pirveni 
sc. ire lung, mini -Lalk'p- are well browned 

longs, turn scallops and took until second 
-iile is liruu neil and im.not I- niCLkmii-rjic 
.-i.k - hi ni. d up and .ill bin runl.de ■ 'I -, .il ■ 
lops opaque I. aboul t 1 .- mmule- longer lev 
J,I liming -a ill depend on sin ot scallops! 
Remove scallops to a plaie and sci aside 

4. Pour cider mixture inlo scallop skil- 
let and brine to a simmer over high heal, 
scraping p. in botmiii wilh a wooden spoon 
to loosen brown bits and dissolve ihem, 
aboul 1 minuic. Add any scallop juices 
lh.il bay,- aeeLimulan-d on plate and stir lo 
bkml I'.an ,h.-s!iig o'l i s]iina, h geiuK 
toss to will, and arrange scallops on bed ol 








1 Remove simps from seiillops .mil st'l usiiL-. 

2 In ;i taiiy Piin:1i iiven or soup poi set nvet 

jJlI kiii in Look and slir until ensp.ahnul 1 

papei lowcls l(idr.iiii. leaving Li! in pan. While 
hieon niok-. i hop Lvks mm ' j-iiiih piei e- 
"' Alter leillovlni; kieon add leeli-. e.u Ik . 
thyme, celery seeds, JniJ hay leaves in pot. 

until leek- jusl begin to soften, about S m 
5 minutes. Increase heat to high and ado 

■i' hlK lie.ill-. e l.llll iLLIee aikl'illle 1 mel 
pm and bring mlxl urc lo a boil, ahoul ) let 

smile beans against side nl tn line ken 
chowder. Add half-and-half, scallops, salt, 

.mil |\ |'[i. l lil me . Il.i.idil In .1 snillllel .Hid 
reduec heal In medium high 

1 mi r and ■ ■ u-".:il -. ilL o- .i-i p i. ■ . 

.HuShi-atcd llnoueh .I'l.iul i In s minutes Ad- 
jusl se.is.inmgnilb.uldiliiiii.il -all and |vppei 

.ind garnish null iesei"ved kienn .ind p.n ski 
M u-uig l inishe.U Louder ma' be let nee rued 
k'l I'Mi .I.e.- "i Iiojcii k'l up 1" ' ti n 'till i- 




PAN-S EARED SCALLOPS WITH 




The orange iiiiee and sherry vinegar in this 
e.isi ici ipe em ilk disll bi ighmi s- ir.il a 
Spanish .neenl. I or the slaw, warm the veg- 
eial'k - 1 1 ek in-, in meli 1 1 ■ - 1 - ^ -i'iti n 




'h tsp. salt, divided 

■U tsp. freshly ground Dfack pepper, divided 



I'repare slaw. In a large u.iuslkk -Lillet, 
heat 1 Tbsp. of the oil over medium -high 
hc.il until hoi. about 1 minuie Add onion 
and conk, siirnng frequently, unul II just 
begins to soften, about 2 minutes. Add fen- 
nel. peppers, and orange zesl and continue 
cooking, stirring frequently, until fennel 
.ir.. I p. ppei - |lis' begin to sullen, ahiiur 
minules. Add mange pine, vinegar 1 Tbsp. 
ot the paisley, vi Isp. ol tile sj.lt. .mil ',i tsp. 
ol ihe pepper, and stir lo mis Place slaw .in 
.< -h.-p.ihi: planer and i.:iii wiih foil n> keep 



warm Wipe mil skillet with a paper towel. 

i-pinikle -L.illnps nh remain me. ! ■ i-p 
.-.ill and '.-h t-n. peppi i Add inn. untile. I 
Tbsp. oil io skillei and heal on medium- 
hi S h until hot. about 45 seconds. Add 
-ealkips ll.il side down ido nol erowd pan 
— Look in two km. lii- 1 1 nil es-.iry adding 
an extra 2 tsp olive oil for second baicli if 
needed). Cook without disturhing scal- 
lop-, .idili.-lme. lie. ii .1- lie. i--. 1 1 ■. to pleicni 
-coreliing. LL 1 1 1 1 1 sealio|is .tie ivell browned 
,m ihe b.iit.nu. ahout V.j niinuie- 1 -nig 

unlil seeond side is browned and interior 

but middle- ol seallop is opaemei. aboul IVi 
in moles Linger ie\ari luiniig will depend 
on sire of scallops). Arrange scallops on 
bed of slaw, sprinkle with remaining I 




llo-ton t ilohe Magazine , eolang, ,','i,iiiji.-i 
Aiii^'i J'li .! ■'- il Jil-li iii ^ iU. I, 1 '"!'' 'I I i nd.::i 
on llie /'/i.s Jinn. Americas [est Kitchen .iml 



READY, SET, EAT! 



On-the-Go Meals 



When time is tight, Hannaford's the place for fast, good-for-you food 




VARIATIONS Try Inspirations Blackened Strip Steak, ano seasons potatoes with 
Inspiration! Cajun Pub. 



Soup, Salad, and Spinach Quiche 




money-saving 



o 



I 



you can make in a hurry 

Wondering how to put a good meal on the table for a lot less? 

a perfect world, you'd have plenty of time at the end oi the day lo whip up a fantastic, four-course dinner. 

in the real world, who has the time (or the money)? Sometimes you just want to get a good meal 
on the table fast. We'll help you get there with delicious meal ideas that are easy, quick, well-balanced 



and help you stick to a sane budget. Hungry for more? Find rr 



tv.hannaford.com 




ig lo package directions, drain 



1/4 cup BBOsa 
1 Tbsp. creamy peanut hi 
1/4 cup chopped roasted peanuts 



and vegetable;. Cook until veg 
the BBC sauce arid peanut bu 
id vegetables with spaghetti a 



The best resolutions are 
the ones you can keep. 



This year, resolve to save more on your grocery bill with 

resolution solutions. 

for you and your home. All the items you need at the 
Hannaford low, low prices you love. They're just the answer 
you've been looking for to start the new year right. 




